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CERTIFICATION, AND STANDARDS)
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AUTHORITY: 7 U.S.C. 1621–1627.

SOURCE: 42 FR 53902, Oct. 4, 1977, unless
otherwise noted.

Subpart A—Regulations
DEFINITIONS

§ 53.1 Meaning of words.
Words used in this subpart in the sin-

gular form shall be deemed to import
the plural, and vice versa, as the case
may demand. For the purposes of such
regulations, unless the context other-
wise requires, the following terms shall
be construed, respectively, to mean:

Acceptance service. The service estab-
lished and conducted under the regula-
tions for the determination and certifi-
cation or other identification of the
compliance of livestock with specifica-
tions.

Act. The Agricultural Marketing Act
of 1946 (Title II of the act of Congress
approved August 14, 1946, 60 Stat. 1087,
as amended by Pub. L. 272, 84th Cong.,
69 Stat. 553, 7 U.S.C. 1621–1627).

Administrator. The Administrator of
the Agricultural Marketing Service, or
any officer or employee of the Agricul-
tural Marketing Service to whom au-
thority has heretofore been delegated,
or to whom authority may hereafter be
delegated, to act in his stead.

Agricultural Marketing Service. The
Agricultural Marketing Service of the
Department.

Applicant. Any person who has ap-
plied for service under the regulations.

Branch. The Livestock Market News
Branch of the Division.

Chief. The Chief of the Branch, or any
officer or employee of the Branch to
whom authority has heretofore been
delegated, or to whom authority may
hereafter be delegated, to act in his
stead.

Class. A subdivision of livestock
based on essential physical character-
istics that differentiate between major
groups of the same kind of species.

Compliance. Conformity of livestock
to the specifications under which the
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livestock was purchased or sold, with
particular reference to the weight,
quality or other characterics of live-
stock.

Cooperative agreement. A cooperative
agreement between the Agricultural
Marketing Service and another Federal
agency or a State agency, or other
agency, organization or person as spec-
ified in the Agricultural Marketing Act
of 1946, as amended, for conducting the
service.

Department. The United States De-
partment of Agriculture.

Director. The Director of the Division
or any officer or employee of the Divi-
sion to whom authority has heretofore
been delegated, or to whom authority
may hereafter be delegated, to act in
his stead.

Division. Livestock, Poultry, Grain
and Seed Division.

Financially interested person. Any per-
son having a financial interest in the
livestock involved, including but not
limited to the shipper, receiver, pro-
ducer, seller, buyer, or carrier of the
livestock or products.

Grade. (1) As a noun, this term means
an important commercial subdivision
of livestock based on certain definite
and preference determining factors,
such as, but not limited to, conforma-
tion, finish, and muscling in livestock.

(2) As a verb, this term means to de-
termine the class, grade, or other qual-
ity of livestock according to applicable
standards for such livestock in subpart
B of this part.

Grading service. The service estab-
lished and conducted under the regula-
tions for the determination and certifi-
cation or other identification of the
class, grade, or other quality of live-
stock under standards.

Legal holiday. Those days designated
as legal public holidays in title 5, Unit-
ed States Code, section 6103(a).

Livestock. Cattle, sheep, swine, or
goats.

Official grader. An employee of the
Department or other person authorized
by the Department to determine and
certify or otherwise identify the class,
grade, other quality, or compliance of
livestock under the regulations.

Person. Any individual, partnership,
corporation, or other legal entity, or
Government agency.

Regulations. The regulations in this
subpart.

Service. Grading service or acceptance
service.

Specifications. Description with re-
spect to the class, grade, other quality,
quantity or condition of livestock ap-
proved by the Administrator, and
available for use by the industry re-
gardless of the origin of the descrip-
tions.

Standards. The standards of the De-
partment contained in subpart B of
this part.

Supervisor. An official person des-
ignated by the Director or Chief to su-
pervise and maintain uniformity and
accuracy of service under the regula-
tions.

§ 53.2 Designation of official certifi-
cates, memoranda, marks, other
identifications, for purposes of the
Agricultural Marketing Act.

Subsection 203(h) of the Agricultural
Marketing Act of 1946, as amended by
Pub. L. 272, 84th Congress, provides
criminal penalties for various specified
offenses relating to official certifi-
cates, memoranda, marks or other
identifications, and devices for making
such marks or identifications, issued or
authorized under section 203 of said
act, and certain misrepresentations
concerning the inspection or grading of
agricultural products under said sec-
tion. For the purposes of said sub-
section and the provisions in this part,
the terms listed below shall have the
respective meanings specified:

(a) Official certificate means any form
of certification, either written or print-
ed, including that prescribed in § 53.16,
used under the regulations to certify
with respect to the inspection, class,
grade, quality, size, quantity, or condi-
tion of livestock with applicable speci-
fications.

(b) Official memorandum means any
initial record of findings made by an
authorized person in the process of
grading, determining compliance, or
inspecting, pursuant to the regula-
tions, any processing or plant–oper-
ation report made by an authorized
person in connection with grading, de-
termining compliance, inspecting, or
sampling under the regulations, and
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any report made by an authorized per-
son of services performed pursuant to
the regulations.

(c) Official mark or other official identi-
fication means any form of mark or
other identification, used under the
regulations in marking livestock
thereof, to show inspection, class,
grade, quality, size, quantity, or condi-
tion of the livestock (including the
compliance of livestock with applicable
specifications), or to maintain the
identity of livestock for which service
is provided under the regulations.

ADMINISTRATION

§ 53.3 Authority.

The Director is charged with the ad-
ministration of the regulations and the
Act insofar as they relate to livestock.

SERVICE

§ 53.4 Kind of service.

Grading service under the regula-
tions shall consist of the determination
and certification and other identifica-
tion, upon request by the applicant, of
the class, grade, or other quality of
livestock under applicable standards in
subpart B of this part. Class, grade and
other quality may be determined under
said standards for livestock. Accept-
ance service under the regulations
shall consist of the determination of
the conformity of livestock to speci-
fications approved by the Director or
Chief and the certification and other
identification of such livestock in ac-
cordance with specifications, upon re-
quest by the applicant.

§ 53.5 Availability of service.

Service under these regulations may
be made available with respect to live-
stock shipped or received in interstate
commerce, and with respect to the
livestock not so shipped or received if
the Director or Chief determines that
the furnishing of service for such live-
stock would facilitate the marketing,
distribution, processing, or utilization
of agricultural products through com-
mercial channels. Also, such service
may be made available under a cooper-
ative agreement. Service under these
regulations shall be provided without

discrimination as to race, color, sex,
creed, or national origin.

§ 53.8 How to obtain service.

(a) Application. Any person may apply
to the Director or Chief for service
under the regulations with respect to
livestock in which the applicant is fi-
nancially interested. The application
shall be made on a form approved by
the Director.

(b) Notice of eligibility for service. The
applicant for service will be notified
whether his application is approved.

(c) Request by applicant for service—
(1) Noncommitment. Upon notification of
the approval on an application for serv-
ice, the applicant may, from time to
time as desired, make oral or written
requests for service under the regula-
tions with respect to specific livestock
for which the service is to be furnished
under such application. Such requests
shall be made at a market news office
either directly or through any em-
ployee of the Agricultural Marketing
Service who may be designated for
such purposes.

§ 53.9 Order of furnishing service.

Service under the regulations shall
be furnished to applicants in the order
in which requests therefor are received,
insofar as consistent with good man-
agement, efficiency and economy.
Precedence will be given, when nec-
essary, to requests made by any gov-
ernment agency or any regular user of
the service.

§ 53.10 When request for service
deemed made.

A request for service under the regu-
lations shall be deemed to be made
when received by a market news office.
Records showing the date and time of
the request shall be made and kept in
such office.

§ 53.11 Withdrawal of application or
request for service.

An application or a request for serv-
ice under the regulations may be with-
drawn by the applicant at any time be-
fore the application is approved or
prior to performance of service, upon
payment, in accordance with §§ 53.18
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and 53.19, of any expenses already in-
curred by the Agricultural Marketing
Service in connection therewith.

§ 53.12 Authority of agent.
Proof of the authority of any person

making an application or a request for
service under the regulations on behalf
of any other person may be required at
the discretion of the Director or Chief
or the official in charge of the market
news office or other employee receiving
the application or request under § 53.8.

§ 53.13 Denial or withdrawal of serv-
ice.

(a) For misconduct—(1) Bases for denial
or withdrawal. An application or a re-
quest for service may be rejected, or
the benefits of the service may be oth-
erwise denied to, or withdrawn from,
any person who, or whose employee or
agent in the scope of his employment
or agency: (i) Has willfully made any
misrepresentation or has committed
any other fraudulent or deceptive prac-
tice in connection with any application
or request for service under the regula-
tions; (ii) has given or attempted to
give, as a loan or for any other pur-
pose, any money, favor, or other thing
of value, to any employee of the De-
partment authorized to perform any
function under the regulations; (iii) has
interfered with or obstructed, or at-
tempted to interfere with or to ob-
struct, any employee of the Depart-
ment in the performance of his duties
under the regulations by intimidation,
threats, assaults, abuse, or any other
improper means; (iv) has knowingly
falsely made, issued, altered, forged, or
counterfeited any official certificate,
memorandum, mark, or other identi-
fication; (v) has knowingly uttered,
published, or used as true any such
falsely made, issued, altered, forged, or
counterfeited certificate, memoran-
dum, mark, identification, or device;
(vi) has knowingly obtained or retained
possession of any such falsely made, is-
sued, altered, forged, or counterfeited
certificate, memorandum, mark, iden-
tification, or device, or of any live-
stock bearing any such falsely made,
issued, altered, forged, or counterfeited
mark or identification; or (vii) has in
any manner not specified in this para-
graph violated subsection 203(h) of the

Act: Provided, That paragraph (a)(1)(vi)
of this section shall not be deemed to
be violated if the person in possession
of any item mentioned therein notifies
the Director or Chief without delay
that he has possession of such item
and, surrenders it to the Director or
Chief or destroys it or brings it into
compliance with the regulations by ob-
literating or removing the violative
features under supervision of the Direc-
tor or Chief: And provided, further, That
paragraph (a) (1) (ii) through (vi) of
this section shall not be deemed to be
violated by any act committed by any
person prior to the making of an appli-
cation for service under the regulations
by the principal person. An application
or a request for service may be re-
jected, or the benefits of the service
may be otherwise denied to, or with-
drawn from, any person who, or whose
employee or agent in the scope of his
employment or agency, has committed
any of the offenses specified in para-
graph (a)(1) (i) through (vii) of this sec-
tion after such application was made.
Moreover, an application or a request
for service made in the name of a per-
son otherwise eligible for service under
the regulations may be rejected, or the
benefits of the service may be other-
wise denied to, or withdrawn from,
such a person (a) in case the service is
or would be performed at an establish-
ment operated (1) by a corporation,
partnership, or other person from
whom the benefits of the service are
currently being withheld under this
paragraph, or (2) by a corporation,
partnership, or other person having an
officer, director, partner, or substan-
tial investor from whom the benefits of
the service are currently being with-
held and who has any authority with
respect to the establishment where
service is or would be performed, or (b)
in case the service is or would be per-
formed with respect to any livestock in
which any corporation, partnership, or
other person within paragraph
(a)(1)(vii)(a)(1) of this section has a
contract or other financial interest.

(2) Procedure. All cases arising under
this paragraph shall be conducted in
accordance with the Rules of Practice
Governing Formal Adjudicatory Pro-
ceedings Instituted by the Secretary
Under Various Statutes set forth in
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§§ 1.130 through 1.151 of this title and
the Supplemental Rules of Practice in
part 50 of this chapter.

(b) For miscellaneous reasons. An ap-
plication or a request for service may
be rejected, or the benefits of the serv-
ice may be otherwise denied to, or
withdrawn from, any person, without a
hearing, by the official in charge of the
appropriate market news office with
the concurrence of the Director or
Chief: (1) For administrative reasons
such as the nonavailability of person-
nel to perform the service; (2) for the
failure to pay for service; (3) for other
noncompliance with the conditions on
which service is available as provided
in the regulations, except matters cov-
ered by paragraph (a) of this section; or
(4) in case the person is a partnership,
corporation, or other person from
whom the benefits of the service are
currently being withheld under para-
graph (a) of this section. Notice of such
denial or withdrawal, and the reasons
therefor, shall promptly be given to the
person involved.

(c) Filing of records. The final orders
in formal proceedings under paragraph
(a) of this section to deny or withdraw
the service under the regulations (ex-
cept orders required for good cause to
be held confidential and not cited as
precedents) and other records in such
proceedings (except those required for
good cause to be held confidential)
shall be filed with the Hearing Clerk
and shall be available for inspection by
persons having a proper interest there-
in.

[42 FR 53902, Oct. 4, 1977, as amended at 60 FR
8464, Feb. 14, 1995]

§ 53.14 Financial interest of official
grader.

No official grader shall grade or de-
termine compliance of any livestock in
which he or any of his relatives by
blood or marriage is directly or indi-
rectly financially interested.

§ 53.15 Accessibility to livestock.
(a) The applicant shall cause live-

stock, with respect to which service is
requested, to be made easily accessible
for examination and to be so placed,
with adequate illuminating facilities,
as to disclose their class, grade, other
quality, and compliance. Supervisors

and other employees of the Department
responsible for maintaining uniformity
and accuracy of service under the regu-
lations shall have access to all parts of
establishments covered by approved ap-
plications for service under the regula-
tions, for the purpose of examining all
livestock in the establishments which
have been or are to be graded or exam-
ined for compliance with specifica-
tions.

(b) [Reserved].

§ 53.16 Official certificates.
(a) Required; exception. The official

grader shall prepare, sign, and issue a
livestock acceptance certificate cover-
ing livestock for which compliance has
been determined.

(b) Where weight is certified, the
word ‘‘Not’’ shall be deleted from the
phrases ‘‘Weights Not Verified.’’

(c) Distribution. The original certifi-
cate, and not to exceed two copies,
shall be delivered or mailed to the ap-
plicant or other person designated by
him. The remaining copies shall be for-
warded as required by agency, division,
and branch instructions. Additional
copies will be furnished to any person
financially interested in livestock in-
volved with the concurrence of the ap-
plicant and upon payment of fees, as
provided in § 53.18(d).

§ 53.17 Advance information concern-
ing service rendered.

Upon request of any applicant, all or
any part of the contents of any certifi-
cate issued to him under the regula-
tions, or other notification concerning
the determination of class, grade, other
quality, or compliance of livestock for
such applicant may be transmitted by
telegraph or telephone to him, or to
any person designated by him, at his
expense.

CHARGES FOR SERVICE

§ 53.18 Fees and other charges for
service.

Fees and other charges equal as near-
ly as may be to the cost of the services
rendered shall be assessed and col-
lected from applicants in accordance
with the following provisions unless
otherwise provided in the cooperative
agreement under which the services are
furnished, or as provided in § 53.8.
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(a) Fees based on hourly rates. Except
as otherwise provided in this section,
fees for service shall be based on the
time required to render the service,
calculated to the nearest 15-minute pe-
riod, including time required for the
preparation of certificates and travel
of the official grader in connection
with the performance of service. A
minimum charge for 1 hour shall be
made for service pursuant to each re-
quest notwithstanding that the time
required to perform service may be less
than 60 minutes. The base hourly rate
shall be $29.40 per hour for work per-
formed between the hours of 6 a.m. and
6 p.m., Monday through Friday, except
on legal holidays; $32.80 per hour for
work performed before 6 a.m. or after 6
p.m., Monday through Friday, and any-
time Saturday or Sunday except on
legal holidays; and $58.80 per hour for
all work performed on legal holidays.

(b) Travel charges. When service is re-
quested at a place so distant from an
official grader’s headquarters, or place
of prior assignment on a circuitous
routing that a total of one-half hour or
more is required for the grader to trav-
el to such place and back to the head-
quarters, or to the next place of assign-
ment on a circuitous routing, the
charge for such service shall include a
mileage charge administratively deter-
mined by the Chief, and travel tolls, if
applicable, for such travel prorated
against all the applicants furnished the
service involved on an equitable basis,
or where the travel is made by public
transportation (including hired vehi-
cle), a fee equal to the actual cost
thereof. However, the applicant will
not be charged a new mileage rate
without notification before the service
is rendered.

(c) Per diem charges. When service is
requested at a place away from the of-
ficial grader’s headquarters, the fee for
such service shall include a per diem
charge if the employee performing the
service is paid per diem in accordance
with existing travel regulations. Per
diem charges to applicants will cover
the same period of time for which the
grader receives per diem reimburse-
ment. The per diem rate will be admin-
istratively determined by the Chief.
However, the applicant will not be
charged a new per diem rate without

notification before the service is ren-
dered.

(d) Fees for extra copies of certificates.
In addition to copies of certificates fur-
nished under § 53.16, any financially in-
terested person may obtain not to ex-
ceed three copies of any such certifi-
cate within 1 year from its date of issu-
ance upon payment of a fee of $1.00, and
not to exceed three copies of any such
certificate at any time thereafter,
while a copy of such certificate is on
file in the Department, upon payment
of a fee of $5.00.

(e) Other charges. When costs, other
than costs specified in paragraphs (a),
(b), (c), and (d) of this section, are in-
volved in providing the services, the
applicant will be charged for these
costs. The amount of these charges will
be determined administratively by the
Chief. However, the applicant will not
be charged for such cost without notifi-
cation before the service is rendered of
the charge for such item of expense.

[42 FR 53902, Oct. 4, 1977, as amended at 47 FR
54927, Dec. 7, 1982; 48 FR 16874, Apr. 20, 1983]

§ 53.19 Payment of fees and other
charges.

Fees and other charges for service
shall be paid in accordance with the
following provisions unless otherwise
provided in the cooperative agreement
under which the service is furnished.
Upon receipt of billing for fees and
other charges for service the applicant
shall remit by check, draft, or money
order, made payable to the Agricul-
tural Marketing Service, U.S.D.A.,
payment for the service in accordance
with directions on the billing, and such
fees and charges shall be paid in ad-
vance if required by the official grader
or other authorized official.

MISCELLANEOUS

§ 53.20 Identification.

All official graders and supervisors
shall have their Agricultural Market-
ing Service identification cards in
their possession at all times while they
are performing any function under the
regulations and shall identify them-
selves by such cards upon request.
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§ 53.21 Errors in service.

When an official grader, supervisor,
or other responsible employee of the
Branch has evidence of misgrading, or
of incorrect certification or other in-
correct determination or identification
as to the class, grade, other quality, or
compliance of livestock, he shall report
the matter to his immediate super-
visor. The supervisor will investigate
the matter and, if he deems advisable,
will report it to the owner or his agent.
The supervisor shall take appropriate
action to correct errors found in the
determination or identification of
class, grade or other quality or compli-
ance of livestock if the livestock is
still owned by the person who owned
them when, and are still located at the
establishment where, the incorrect
service was rendered and if such service
was rendered by a grader under the ju-
risdiction of such supervisor, and the
supervisor shall take adequate meas-
ures to prevent the recurrence of such
errors.

Subpart B—Standards

CATTLE

§ 53.201 Cattle.

The official standards for live cattle
developed by the United States Depart-
ment of Agriculture provide for seg-
regation first according to use—slaugh-
ter and feeder—then as to class, which
is determined by sex condition, and
then as to grade, which is determined
by the apparent relative excellence and
desirability of the animal for its par-
ticular use. Differentiation between
slaughter and feeder cattle is based
solely on their intended use rather
than on specific identifiable character-
istics of the cattle. Slaughter cattle
are those which are intended for
slaughter immediately or in the very
near future. Feeder cattle are those
which are intended for slaughter after
a period of feeding. However, under
some economic conditions specific
kinds of cattle may be considered as
feeders whereas under other economic
conditions they might be considered as
slaughter cattle.

§ 53.202 Classes of slaughter and feed-
er cattle.

The classes of slaughter and feeder
cattle are steers, bullocks, bulls, heif-
ers, and cows. Definitions of the respec-
tive classes are as follows:

(a) Steer. A steer is a male bovine cas-
trated when young and which has not
begun to develop the secondary phys-
ical characteristics of a bull.

(b) Bullock. A bullock is a young
(under approximately 24 months of age)
male bovine (castrated or uncastrated)
that has developed or begun to develop
the secondary physical characteristics
of a bull.

(c) Bull. A bull is a mature (approxi-
mately 24 months of age or older)
uncastrated, male bovine. However, for
the purpose of these standards, any
mature, castrated, male bovine which
has developed or begun to develop the
secondary physical characteristics of
an uncastrated male also will be con-
sidered a bull.

(d) Cow. A cow is a female bovine
that has developed through reproduc-
tion or with age, the relatively promi-
nent hips, large middle, and other
physical characteristics typical of ma-
ture females.

(e) Heifer. A heifer is an immature fe-
male bovine that has not developed the
physical characteristics typical of
cows.

§ 53.203 Application of standards for
grades of slaughter cattle.

(a) General. Grades of slaughter cat-
tle are intended to be directly related
to the grades of the carcasses they
produce. To accomplish this, these
slaughter cattle grade standards are
based on factors which are related to
the grades of beef carcasses. The qual-
ity and yield grade standards are con-
tained in separate sections of the
standards. The quality grade standards
are further divided into two sections
applicable to: (1) Steers, heifers, and
cows and (2) bullocks. Eight quality
designations—Prime, Choice, Select,
Standard, Commercial, Utility, Cutter,
and Canner—are applicable to steers
and heifers. Except for Prime, the same
designations also apply to cows. The
quality designations for bullocks are
Prime, Choice, Select, Standard, and
Utility. There are five yield grades,
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1 Maximum maturity limits for bullock
carcasses are the same as those described in
the beef carcass grade standards for steers,
heifers, and cows at about 30 months of age.
However, bullocks develop carcass indicators
of maturity at younger chronological ages
than steers. Therefore, the approximate age
at which bullocks develop carcass indicators
of maximum maturity is shown herein as 24
months rather than 30 months.

which are applicable to all classes of
slaughter cattle and are designated by
numbers 1 through 5, with Yield Grade
1 representing the highest degree of
cutability. The grades of slaughter cat-
tle may consist of the quality grade
only, the yield grade only, or a com-
bination of the quality grade and the
yield grade except that slaughter bulls
are yield graded only.

(b) Quality Grades. (1) Slaughter cat-
tle quality grades are based on an eval-
uation of factors related to the palat-
ability of the lean, herein referred to as
‘‘quality.’’ Quality in slaughter cattle
is evaluated primarily by the amount
and distribution of finish, the firmness
of muscling, and the physical charac-
teristics of the animal associated with
maturity. Progressive changes in ma-
turity past 30 months of age and in the
amount and distribution of finish and
firmness of muscling have opposite ef-
fects on quality. Therefore, for cattle
over 30 months of age in each grade,
the standards require a progressively
greater development of the other qual-
ity-indicating factors. In cattle under
about 30 months of age, a progressively
greater development of the other qual-
ity-indicating characteristics is not re-
quired.

(2) Since carcass indices of quality
are not directly evident in slaughter
cattle, some other factors in which dif-
ferences can be noted must be used to
evaluate their quality. Therefore, the
amount of external finish is included as
a major grade factor herein, even
though cattle with a specific degree of
fatness may have widely varying de-
grees of quality. Identification of dif-
ferences in quality among cattle with
the same degree of fatness is based on
distribution of finish and firmness of
muscling. Descriptions of these factors
are included in the specifications. For
example, cattle which have more full-
ness of the brisket, flank, twist, and
cod or udder and which have firmer
muscling than that indicated by any
particular degree of fatness are consid-
ered to have higher quality than indi-
cated by the degree of fatness.

(3) The approximate maximum age
limitation for the Prime, Choice, and
Standard grades of steers, heifers, and
cows is 42 months. The maximum age
limitation for the Select grade for

steers, heifers, and cows is approxi-
mately 30 months. The Commercial
grade for steers, heifers, and cows in-
cludes only cattle over approximately
42 months. There are no age limita-
tions for the Utility, Cutter, and Can-
ner grades of steers, heifers, and cows.
The maximum age limitation for all
grades of bullocks is approximately 24
months.1

(c) Yield Grades. (1) The yield grades
for slaughter cattle are based on the
same factors as used in the official
yield grade standards for beef car-
casses. Those factors and the change in
each which is required to make a full
yield grade change are as follows:

Factor Effect of increase
on yield grade1

Approximate
change in each fac-

tor required to
make a full yield
grade change2

Thickness of fat
over ribeye..

Decreases .............. 4⁄10 in.

Percent of kid-
ney, pelvic,
and heart fat..

do ....................... 5%.

Carcass weight do ....................... 260 lb.
Area of ribeye ... Increases ............... 3 in.2

1 The yield grades are denoted by numbers 1 through 5
with Yield Grade 1 representing the highest cutability or yield
of closely trimmed retail cuts. Thus, an ‘‘increase’’ in cutability
means a smaller yield grade number while a ‘‘decrease’’ in
cutability means a larger yield grade number.

2 This assumes no change in the other factors.

(2) When evaluating slaughter cattle
for yield grade, each of these factors
can be estimated and the yield grade
determined therefrom by using the
equation contained in the official
standards for grades of carcass beef.
However, a more practical method of
appraising slaughter cattle for yield
grade is to use only two factors nor-
mally considered in evaluating live
cattle—muscling and fatness.

(3) In the latter approach to deter-
mining yield grade, evaluation of the
thickness and fullness of muscling in
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relation to skeletal size largely ac-
counts for the effects of two of the fac-
tors—area of ribeye and carcass
weight. By the same token, an ap-
praisal of the degree of external fatness
largely accounts for the effects of
thickness of fat over the ribeye and the
percent of kidney, pelvic, and heart fat.

(4) These fatness and muscling eval-
uations can best be made simulta-
neously. This is accomplished by con-
sidering the development of the various
parts based on an understanding of how
each part is affected by variations in
muscling and fatness. While muscling
of most cattle develops uniformly, fat
is normally deposited at a considerably
faster rate on some parts than on oth-
ers. Therefore, muscling can be ap-
praised best by giving primary consid-
eration to the parts least affected by
fatness, such as the round and the fore-
arm. Differences in thickness and full-
ness of these parts—with appropriate
adjustments for the effects of vari-
ations in fatness—are the best indica-
tors of the overall degree of muscling
in live cattle.

(5) On the other hand, the overall
fatness of an animal can be determined
best by observing those parts on which
fat is deposited at a faster-than-aver-
age rate. These include the back, loin,
rump, flank, cod or udder, twist, and
brisket. As cattle increase in fatness,
these parts appear progressively fuller,
thicker, and more distended in relation
to the thickness and fullness of the
other parts, particularly the round. In
thinly muscled cattle with a low degree
of finish, the width of the back usually
will be greater than the width through
the center of the round. The back on
either side of the backbone also will be
flat or slightly sunken. Conversely, in
thickly muscled cattle with a similar
degree of finish, the thickness through
the rounds will be greater than
through the back and the back will ap-
pear full and rounded. At an intermedi-
ate degree of fatness, cattle which are
thickly muscled will be about the same
width through the round and back and
the back will appear only slightly
rounded. Thinly muscled cattle with an
intermediate degree of finish will be
considerably wider through the back
than through the round and will be
nearly flat across the back. Very fat

cattle will be wider through the back
than through the round, but this dif-
ference will be greater in thinly mus-
cled cattle than in those that are
thickly muscled. Such cattle with thin
muscling also will have a distinct
break from the back into the sides,
while those with thick muscling will be
nearly flat on top but will have a less
distinct break into the sides. As cattle
increase in fatness, they also become
deep bodied because of large deposits of
fat in the flanks and brisket and along
the underline. Fullness of the twist and
cod or udder and the bulge of the
flanks, best observed when an animal
walks, are other indications of fatness.

(6) In determining yield grade, vari-
ations in fatness are much more impor-
tant than variations in muscling.

(d) Other considerations. (1) Other fac-
tors such as heredity and management
also may affect the development of the
grade-determining characteristics in
slaughter cattle. Although these fac-
tors do not lend themselves to descrip-
tion in the standards, the use of factual
information of this nature is justifiable
in determining the grade of slaughter
cattle.

(2) Slaughter cattle qualifying for
any particular grade may vary with re-
spect to the relative development of
the individual grade factors. In fact,
some will qualify for a particular grade
although they have some characteris-
tics more nearly typical of cattle of an-
other grade. Because it is impractical
to describe the nearly infinite number
of recognizable combinations of char-
acteristics, the quality and yield grade
standards describe only cattle which
have a relatively similar development
of the various quality and yield grade
determining factors and which are near
the lower limits of these grades. The
requirements are given for two matu-
rity groups in the quality grade stand-
ards for steers, heifers, and cows—but
for only one maturity group for bul-
locks. In the yield grade standards,
cattle with two levels of muscling are
described and specific examples in
terms of carcass characteristics also
are included.

[42 FR 53902, Oct. 4, 1977, as amended at 52 FR
35683, Sept. 23, 1987; 54 FR 3411, Jan. 24, 1989;
61 FR 2895, Jan. 30, 1996]
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EFFECTIVE DATE NOTE: At 61 FR 2895, Jan.
30, 1996, § 53.203(b)(3) was revised, effective
July 1, 1996. At 61 FR 19155, May 1, 1996, the
effective date was postponed until Jan. 31,
1997. For the convenience of the reader, the
superseded text is set forth as follows:

§ 53.203 Application of standards for grades
of slaughter cattle.

* * * * * *

(b) * * *
(3) The approximate maximum age limita-

tion for the Prime, Choice, Select, and
Standard grades of steers, heifers, and cows
is 42 months.The Commercial grade for
steers, heifers, and cows includes only cattle
over approximately 42 months. There are no
age limitations for the Utility, Cutter, and
Canner grades of steers, heifers, and cows.
The maximum age limitation for all grades
of bullocks is approximately 24 months.1

* * * * *

§ 53.204 Specifications for official U.S.
standards for grades of slaughter
steers, heifers, and cows (quality).

(a) Prime. (1) Slaughter steers and
heifers 30 to 42 months of age possess-
ing the minimum qualifications for
Prime have a fat covering over the
crops, back, ribs, loin, and rump that
tends to be thick. The brisket, flanks,
and cod or udder appear full and dis-
tended and the muscling is very firm.
The fat covering tends to be smooth
with only slight indications of
patchiness. Steers and heifers under 30
months of age have a moderately thick
but smooth covering of fat which ex-
tends over the back, ribs, loin, and
rump. The brisket, flanks, and cod or
udder show a marked fullness and the
muscling is firm.

(2) Cattle qualifying for the mini-
mum of the Prime grade will differ
considerably in cutability because of
varying combinations of muscling and
degree of fatness. Cattle with higher
cutability than normal for this grade
are thickly muscled and have a lower
degree of fatness than described for the
Prime grade. Such cattle have less
width of back and loin and are less uni-
form in width than normal for the
Prime grade. The thick, full muscling
gives the back and loin a well-rounded
appearance with very little evidence of
flatness. The thickness through the
middle part of the rounds is greater

than over the top and the thick mus-
cling through the shoulders causes
them to be slightly prominent. Al-
though such cattle have a lower degree
of fatness over the back and loin than
described as typical, evidence of more
fatness than described is noticeable in
the brisket, flanks, twist, and cod or
udder and the muscling is firmer than
described. Conversely, cattle with
lower cutability than normal for this
grade are thinly muscled and have a
higher degree of fatness than described
for the Prime grade. The distribution
of fat is not typical, for it is thicker
over the crops, back, loin, and rump
than described while the brisket,
flanks, twist, and cod or udder indicate
less fatness. Such cattle are wide and
nearly flat over the back and loin and
there is a sharp break from these parts
into the sides. The width over the back
is much greater than through the
rounds and shoulders.

(3) Cows are not eligible for the
Prime grade.

(b) Choice. (1) Slaughter steers, heif-
ers, and cows 30 to 42 months of age
possessing the minimum qualifications
for Choice have a fat covering over the
crops, back, loin, rump, and ribs that
tends to be moderately thick. The bris-
ket, flanks, and cod or udder show a
marked fullness and the muscling is
firm. Cattle under 30 months of age
carry a slightly thick fat covering over
the top. The brisket, flanks, and cod or
udder appear moderately full and the
muscling is moderately firm.

(2) Cattle qualifying for the mini-
mum of the Choice grade will differ
considerably in cutability because of
varying combinations of muscling and
degree of fatness. Cattle with higher
cutability than normal for this grade
are thickly muscled and have a lower
degree of fatness than described for the
Choice grade. Such cattle are less uni-
form in width than normal for the
Choice grade. The thick, full muscling
over the top results in a rounded ap-
pearance with little evidence of flat-
ness. The thickness through the middle
part of the rounds is greater than over
the top and the thick muscling through
the shoulders causes them to be slight-
ly prominent. Although such cattle
have a lower degree of fatness over the
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back and loin than described as typi-
cal, evidence of more fatness than de-
scribed is especially noticeable in the
brisket, flanks, twist, and cod or udder
and the muscling is firmer than de-
scribed. Conversely, cattle with lower
cutability than normal for this grade
are thinly muscled and have a higher
degree of fatness than described for the
Choice grade. The distribution of fat is
not typical, for it is thicker over the
crops, back, loin, and rump than de-
scribed but with evidence of less
fatness in the brisket, flanks, twist,
and cod or udder. The back and loin
break sharply into the sides and the
width over the back is much greater
than through the rounds and shoulders.

(c) Select. (1) The Select grade is lim-
ited to steers, heifers, and cows with a
maximum age limitation of approxi-
mately 30 months. Slaughter cattle
possessing the minimum qualifications
for Select have a thin fat covering
which is largely restricted to the back
and loin. The brisket, flanks, twist,
and cod or udder are slightly full and
the muscling is slightly firm.

(2) Cattle qualifying for the mini-
mum of the Select grade will differ
considerably in cutability because of
varying combinations of muscling and
degree of fatness. Cattle with higher
cutability than normal for this grade
are thickly muscled and have a lower
degree of fatness than described for the
Select grade. Such cattle are less uni-
form in width than normal for the
grade. The thick, full muscling through
the back gives the back and loin a well-
rounded appearance. The thickness
through the middle part of the rounds
is greater than over the top and the
thick muscling through the shoulders
causes them to be prominent. Evidence
of more fatness than described is espe-
cially noticeable in the brisket, flanks,
twist, and cod or udder and the mus-
cling is firmer than described. Con-
versely, cattle with lower cutability
than normal for the grade are thinly
muscled and have a higher degree of
fatness than described for the Select
grade. The distribution of fat is not
typical, for it is thicker over the crops,
back, loin, and rump than described
while the brisket, flanks, twist, and
cod or udder indicate less fatness. Such
cattle are nearly flat over the back and

loin and the width over the back is
greater than through the rounds and
shoulders.

(d) Standard. (1) Slaughter steers,
heifers, and cows 30 to 42 months of age
possessing the minimum qualifications
for Standard have a fat covering pri-
marily over the back, loin, and ribs
which tends to be very thin. Cattle
under 30 months of age have a very
thin covering of fat which is largely re-
stricted to the back, loin, and upper
ribs.

(2) Cattle qualifying for the mini-
mum of this grade vary relatively little
in their degree of fatness. Therefore,
the range in cutability among cattle
that qualify for this grade is somewhat
less than in the higher grades. Most of
the cutability differences among cattle
qualifying for this grade are due to a
wide range in muscling. Cattle with
higher cutability than normal for this
grade may have a slightly lower degree
of fatness than described but will have
thick, well-rounded backs, wide loins,
and prominent, thickly muscled shoul-
ders. The width through the rounds
will be greater than over the back. Cat-
tle with lower cutability than normal
for this grade may have slightly more
finish than described and will be up-
standing and narrow. The loin, rump,
and rounds will appear slightly sunken.

(e) Commercial. (1) The Commercial
grade is limited to steers, heifers, and
cows over approximately 42 months of
age. Slaughter cattle possessing the
minimum qualifications for Commer-
cial and which slightly exceed the min-
imum maturity for the Commercial
grade have a slightly thick fat covering
over the back, ribs, loin, and rump and
the muscling is moderately firm. Very
mature cattle usually have at least a
moderately thick fat covering over the
back, ribs, loin, and rump and consider-
able patchiness frequently is evident
about the tail-head. The brisket,
flanks, and cod or udder appear to be
moderately full and the muscling is
firm.

(2) Cattle qualifying for the mini-
mum of the Commercial grade will dif-
fer considerably in cutability because
of widely varying combinations of mus-
cling and degree of fatness. Cattle with
higher cutability than normal for this
grade are thickly muscled and have a
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lower degree of fatness than described
for the Commercial grade. The thick,
full muscling over the top results in a
rounded appearance with little evi-
dence of flatness. The thickness
through the middle part of the rounds
is greater than over the top and the
thick muscling through the shoulders
causes them to be slightly prominent.
Although such cattle have less thick-
ness of fat over the back and loin than
described as typical, evidence of more
fatness than described is especially no-
ticeable in the brisket, flanks, twist,
and cod or udder and the muscling is
firmer than described. Conversely, cat-
tle with lower cutability than normal
for this grade are thinly muscled and
have a higher degree of fatness than de-
scribed for the Commercial grade. The
distribution of fat is not typical, being
thicker over the crops, back, loin, and
rump than described while the brisket,
flanks, twist, and cod or udder indicate
less fatness. The back and loin break
sharply into the sides and the width
over the back is much greater than
through the rounds and shoulders.

(f) Utility. (1) The minimum degree of
finish required for slaughter steers,
heifers, and cows to qualify for the
Utility grade varies throughout the
range of maturity permitted in this
grade from a very thin covering of fat
for cattle under 30 months of age to a
slightly thick fat covering, generally
restricted to the back, loin, and rump
for the very mature cattle in this
grade. In such mature cattle, the crops
are slightly thin and the brisket,
flanks, and cod or udder indicate very
slight fullness.

(2) Cattle qualifying for the mini-
mum of the Utility grade vary some-
what in cutability especially among
older animals. Those under 42 months
of age are required to have very little
fatness to qualify for the minimum of
the grade; thus most of the variation in
cutability of such cattle is due to dif-
ferences in muscling. Cattle over 42
months of age will vary in their degree
of fatness as well as muscling. Thus,
cattle with thicker muscling than nor-
mal and less external fat than specified
for this grade will have higher
cutability than cattle with thinner
muscling and more fatness.

(g) Cutter. (1) In slaughter cattle in
the Cutter grade, the degree of finish
ranges from practically none in cattle
under 30 months of age to very mature
cattle which have only a very thin cov-
ering of fat.

(2) The range in cutability among
cattle that qualify for the minimum of
this grade will be narrow because of
very small variations in fatness and
muscling.

(h) Canner. Canner grade cattle are
those which are inferior to the mini-
mum specified for the Cutter grade.

[42 FR 53902, Oct. 4, 1977, as amended at 52 FR
35683, Sept. 23, 1987; 61 FR 2895, Jan. 30, 1996]

EFFECTIVE DATE NOTE: At 61 FR 2896, Jan.
30, 1996, § 53.204(c)(1) was revised, effective
July 1, 1996. At 61 FR 19155, May 1, 1996, the
effective date was postponed until Jan. 31,
1997. For the convenience of the reader, the
superseded text is set forth as follows:

§ 53.204 Specifications for official U.S. stand-
ards for grades of slaughter steers, heif-
ers, and cows (quality).

* * * * *

(c) Select. (1) Slaughter Steers, heifers, and
cows 30 to 42 months of age possessing the
minimum qualifications for Select have a fat
covering that tends to be slightly thin with
some fullness evident in the brisket, flanks,
twist, and cod or udder and the muscling is
firm. Cattle under 30 months of age have a
thin fat covering which is largely restricted
to the back and loin. The brisket, flanks,
twist, and cod or udder are slightly full and
the muscling is slightly firm.

* * * * *

§ 53.205 Specifications for official U.S.
standards for grades of slaughter
bullocks (quality).

(a) Prime. (1) Slaughter bullocks pos-
sessing the minimum qualifications for
the Prime grade have a moderately
thick but smooth covering of fat which
extends over the back, ribs, loin, and
rump. The brisket and flanks show a
marked fullness and the muscling is
firm.

(2) Bullocks qualifying for the mini-
mum of the Prime grade will differ
considerably in cutability because of
varying combinations of muscling and
degree of fatness. Bullocks with higher
cutability than normal for this grade
are thickly muscled and have a lower
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degree of fatness than described as
minimum for the Prime grade. Such
bullocks have less width of back and
loin and are less uniform in width than
described as typical for the Prime
grade but the muscling is firmer than
described. Conversely, bullocks with
lower cutability than normal for this
grade are thinly muscled and have a
higher degree of fatness than described
as minimum for the Prime grade.

(b) Choice. (1) Slaughter bullocks pos-
sessing minimum qualifications for the
Choice grade carry a slightly thick fat
covering over the top. The brisket and
flanks appear moderately full and the
muscling is moderately firm.

(2) Bullocks qualifying for the mini-
mum of the Choice grade will differ
considerably in cutability because of
varying combinations of muscling and
degree of fatness. Bullocks with higher
cutability than normal for this grade
are thickly muscled and have a lower
degree of fatness than described as
minimum for the Choice grade but the
muscling is firmer than described. Con-
versely, bullocks with lower cutability
than normal for this grade are thinly
muscled and have a higher degree of
fatness than described as minimum for
the Choice grade.

(c) Select. (1) Slaughter bullocks pos-
sessing minimum qualifications for the
Select grade have a thin fat covering
which is largely restricted to the back
and loin. The brisket and flanks are
slightly full and the muscling is slight-
ly firm.

(2) Bullocks qualifying for the mini-
mum of the Select grade will differ
considerably in cutability because of
varying combinations of muscling and
degree of fatness. Bullocks with higher
cutability than normal for the grade
are thickly muscled and have a lower
degree of fatness than described as
minimum for the Select grade. Such
bullocks are less uniform in width than
described as typical of the grade but
the muscling is firmer than described.
Conversely, bullocks with lower
cutability than normal for this grade
have thinner muscling and a higher de-
gree of fatness than described as mini-
mum for the Select grade.

(d) Standard. (1) Slaughter bullocks
possessing minimum qualifications for
the Standard grade have only a very

thin covering of fat which is largely re-
stricted to the back, loin, and upper
rib.

(2) Bullocks qualifying for the mini-
mum of this grade vary relatively little
in their degree of fatness. Therefore,
the range in cutability among bullocks
that qualify for this grade is somewhat
less than in the higher grades. Most of
the cutability differences among bul-
locks qualifying for this grade are due
to a wide range in muscling. Bullocks
with higher cutability than normal for
this grade may have a slightly lower
degree of fatness than described but
will have thick, well-rounded backs,
wide loins, and prominent, thickly
muscled shoulders. The width through
the rounds will be greater than over
the back. Bullocks with lower
cutability than normal for this grade
may have slightly more finish than de-
scribed and will be upstanding and nar-
row. The loin, rump, and rounds will
appear slightly sunken.

(e) Utility. The Utility grade includes
only those bullocks that do not meet
the minimum requirements specified
for the Standard grade.

[42 FR 53902, Oct. 4, 1977, as amended at 52 FR
35683, Sept. 23, 1987]

§ 53.206 Specifications for official U.S.
standards for grades of slaughter
cattle (yield).

(a) Yield Grade 1. (1) Yield Grade 1
slaughter cattle produce carcasses with
very high yields of boneless retail cuts.
Cattle with characteristics qualifying
them for the lower limits of Yield
Grade 1 (near the borderline between
Yield Grade 1 and Yield Grade 2) will
differ considerably in appearance be-
cause of inherent differences in the de-
velopment of their muscling and skele-
tal systems and related differences in
fatness.

(2) Very thickly muscled cattle typi-
cal of the minimum of this grade have
a high proportion of lean to bone. They
are moderately wide and the width
through the shoulders and rounds is
greater than through the back. The top
is well-rounded with no evidence of
flatness, and the back and loin are
thick and full. The rounds are deep,
thick, and full and the width through
the middle part of the rounds is greater
than through the back. The shoulders

VerDate 14-MAR-97 15:21 Apr 02, 1997 Jkt 174009 PO 00000 Frm 00019 Fmt 8010 Sfmt 8010 E:\CFR\174009.003 174009



20

7 CFR Ch. I (1–1–97 Edition)§ 53.206

are slightly prominent and the fore-
arms are thick and full. These cattle
have only a thin covering of fat over
the back and rump. The flanks are
slightly shallow and the brisket and
cod or udder have little evidence of
fullness. Slaughter cattle of this de-
scription producing 600-pound carcasses
usually have about 0.3 of an inch of fat
over the ribeye and about 13.0 square
inches of ribeye area.

(3) Because of the relatively low pro-
portion of lean to bone, practically no
thinly muscled cattle produce car-
casses with an exceptionally high yield
of boneless retail cuts. Therefore, it is
unlikely that thinly muscled cattle
will qualify for Yield Grade 1.

(4) Cattle qualifying for the mini-
mum of Yield Grade 1 will differ widely
in quality grade as a result of vari-
ations in distribution of finish and
firmness of muscling. For example,
young cattle which have considerable
firmness of muscling and considerably
greater deposits of fat in the brisket,
flanks, twist, and cod or udder than de-
scribed for Yield Grade 1 ordinarily
will qualify for the Select or Choice
grade. However, such cattle with typi-
cal or less than typical deposits of fat
in the brisket, flanks, twist, and cod or
udder usually will qualify for the
Standard or Utility grade.

(b) Yield Grade 2. (1) Yield Grade 2
slaughter cattle produce carcasses with
high yields of boneless retail cuts. Cat-
tle with characteristics qualifying
them for the lower limits of Yield
Grade 2 (near the borderline between
Yield Grade 2 and Yield Grade 3) will
differ considerably in appearance be-
cause of differences in the development
of their muscling and skeletal systems
and related differences in fatness.

(2) Very thickly muscled cattle typi-
cal of the minimum of this grade have
a high proportion of lean to bone. They
are wide through the back and loin and
have slightly greater width through
the shoulders and rounds than through
the back. The top is well-rounded with
little evidence of flatness and the back
and loin are thick and full. The rounds
are thick, full, and deep and the thick-
ness through the middle part of the
rounds is greater than that over the
top. The shoulders are slightly promi-
nent and the forearms are thick and

full. There is a slightly thick covering
of fat over the back and rump and the
flanks are slightly deep. The brisket
and cod or udder are slightly full.
Slaughter cattle of this description
producing 600-pound carcasses usually
have about 0.6 of an inch of fat over the
ribeye and about 12.5 square inches of
ribeye area.

(3) Thinly muscled cattle typical of
the minimum of this grade have a rel-
atively low proportion of lean to bone.
They tend to be flat and slightly nar-
row over the back and have slightly
long, flat rounds. They are slightly
wider over the back than through the
rounds. The shoulders are slightly
prominent and the forearms are only
slightly thick. These cattle have a thin
covering of fat over the back and rump.
The flanks are slightly shallow and
thin and the brisket and cod or udder
have little evidence of fullness. Slaugh-
ter cattle of this description producing
600–pound carcasses usually have 0.3 of
an inch of fat over the ribeye and about
10.0 square inches of ribeye area.

(4) Cattle qualifying for the mini-
mum of Yield Grade 2 will differ great-
ly in quality grade as a result of vari-
ations in distribution of finish and
firmness of muscling. For example,
young cattle which have considerable
firmness of muscling and typical or
greater deposits of fat in the brisket,
flanks, twist, and cod or udder than de-
scribed for Yield Grade 2 ordinarily
will qualify for Prime or Choice. Con-
versely, such cattle with less than typ-
ical deposits of fat in the brisket,
flanks, twist, and cod or udder usually
will qualify for the Select or Standard
grade.

(c) Yield Grade 3. (1) Yield Grade 3
slaughter cattle produce carcasses with
intermediate yields of boneless retail
cuts. Cattle with characteristics quali-
fying them for the lower limits of Yield
Grade 3 (near the borderline between
Yield Grades 3 and 4) will differ consid-
erably in appearance because of inher-
ent differences in the development of
their muscling and skeletal systems
and related differences in fatness.

(2) Very thickly muscled cattle typi-
cal of the minimum of this grade have
a high proportion of lean to bone. They
are very wide through the back and
loin and are uniform in width from
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front to rear. The back or top is nearly
flat with only a slight tendency toward
roundness and there is a slight break
into the sides. The back and loin are
very full and thick. The rounds are
deep, thick, and full. The shoulders are
smooth and the forearms are thick and
full. There is a moderately thick cover-
ing of fat over the back and rump. The
flanks are deep and full and the brisket
and cod or udder are full. Slaughter
cattle of this description producing 600-
pound carcasses usually have about 0.9
of an inch of fat over the ribeye and
about 12.0 square inches of ribeye area.

(3) Thinly muscled cattle typical of
the minimum of this grade have a rel-
atively low proportion of lean to bone.
They are flat and slightly wide over
the back and loin and are wider over
the back than through the rounds. The
shoulders are slightly smooth and the
forearms are only slightly thick. These
cattle tend to have a slightly thick
covering of fat over the back and rump.
The flanks are slightly deep and full
and the brisket and cod or udder are
slightly full. Slaughter cattle of this
description producing 600-pound car-
casses usually have about 0.6 of an inch
of fat over the ribeye and about 9.5
square inches of ribeye area.

(4) Cattle qualifying for the mini-
mum of Yield Grade 3 will differ great-
ly in quality grade as a result of wide
variations in distribution of finish and
firmness of muscling. Cattle with high-
er quality than normal for the mini-
mum of this grade will have very firm
muscling and will have greater deposits
of fat in the brisket, flanks, twist, and
cod or udder than described for Yield
Grade 3 and will normally qualify for
the Prime or Choice grade. Conversely,
cattle with lower quality than normal
for the minimum of this grade will
have less deposits of fat in the brisket,
flanks, twist, and cod or udder than de-
scribed herein, and may only qualify
for the Select grade.

(d) Yield Grade 4. (1) Yield Grade 4
slaughter cattle produce carcasses with
moderately low yields of boneless re-
tail cuts. Cattle with characteristics
qualifying them for the lower limits of
Yield Grade 4 (near the borderline be-
tween Yield Grades 4 and 5) will differ
considerably in appearance because of
inherent differences in the develop-

ment of their muscling and skeletal
systems and related differences in
fatness.

(2) Very thickly muscled cattle typi-
cal of the minimum of this grade have
a high proportion of lean to bone. They
appear wider over the top than through
the shoulders or rounds. The back and
loin are very thick and full, nearly flat,
and break sharply into the sides. The
rounds are deep, thick, and full. The
shoulders are smooth and the forearms
are thick and full. These cattle have a
thick covering of fat over the back and
rump. The flanks are very deep and full
and the brisket and cod or udder are
very full. Slaughter cattle of this de-
scription producing 600-pound carcasses
usually have about 1.1 inches of fat
over the ribeye and about 11.5 square
inches of ribeye area.

(3) Thinly muscled cattle typical of
the minimum of this grade have a rel-
atively low ratio of lean to bone. They
are flat over the back and loin and
much wider through the back than
through the shoulders or rounds. The
rounds tend to be long and flat. The
shoulders are smooth and the forearms
are slightly thick. These cattle have a
moderately thick covering of fat over
the back and rump and the back breaks
sharply into the sides. The flanks are
deep and full and the brisket and cod or
udder are full. Slaughter cattle of this
description producing 600-pound car-
casses usually have about 0.9 of an inch
of fat over the ribeye and about 9.0
square inches of ribeye area.

(4) Cattle qualifying for the mini-
mum of Yield Grade 4 will differ some-
what in quality grade as a result of
variations in distribution of the finish
and firmness of muscling. Most cattle
at the minimum of this grade will qual-
ify for the Prime or Choice grade. How-
ever, some cattle at the minimum of
Yield Grade 4 with less deposits of fat
in the brisket, flanks, twist, and cod or
udder than described as typical may
only qualify for the Select grade.

(e) Yield Grade 5. (1) Yield Grade 5
slaughter cattle produce carcasses with
low yields of boneless retail cuts. Cat-
tle of this grade consist of those not
meeting the minimum requirements
for Yield Grade 4 because of either
more fat or less muscle or a combina-
tion of these characteristics.
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(2) Because of the high degree of fin-
ish required for cattle of this grade, the
range in quality grades will be some-
what small. Practically all cattle of
this grade will qualify for either the
Prime or Choice grade.

[42 FR 53902, Oct. 4, 1977, as amended at 52 FR
35683, Sept. 23, 1987]

PART 54—MEATS, PREPARED
MEATS, AND MEAT PRODUCTS
(GRADING, CERTIFICATION, AND
STANDARDS)

Subpart A—Regulations

DEFINITIONS

Sec.
54.1 Meaning of words.
54.2 Designation of official certificates,

memoranda, marks, other identifica-
tions, and devices for purposes of the Ag-
ricultural Marketing Act.

ADMINISTRATION

54.3 Authority.

SERVICE

54.4 Kind of service.
54.5 Availability of service.
54.6 How to obtain service.
54.7 Order of furnishing service.
54.8 When request for service deemed made.
54.9 Withdrawal of application or request

for service.
54.10 Authority of agent.
54.11 Denial or withdrawal of service.
54.12 Financial interest of official grader.
54.13 Accessibility and refrigeration of prod-

ucts; access to establishments.
54.14 Official certificates.
54.15 Advance information concerning serv-

ice rendered.
54.16 Marking of products.
54.17 Official identifications.
54.18 Custody of identification devices.

APPEAL SERVICE

54.19 What is appeal service; marking prod-
ucts on appeal; requirements for appeal;
certain determinations not appealable.

54.20 Request for appeal service.
54.21 When request for appeal service may

be withdrawn.
54.22 Denial or withdrawal of appeal service.
54.23 Who shall perform appeal service.
54.24 Appeal certificates.
54.25 Superseded certificates.
54.26 Application of other regulations to ap-

peal service.

CHARGES FOR SERVICE

54.27 Fees and other charges for service.
54.28 Payment of fees and other charges.

MISCELLANEOUS

54.29 Identification.
54.30 Errors in service.
54.31 Uniforms.

Subpart B—Standards

CARCASS BEEF

54.102 Scope.
54.103 Classes of beef carcasses.
54.104 Application of standards for grades of

carcass beef.
54.105 Specifications for official United

States standards for grades of carcass
beef (yield).

54.106 Specifications for official United
States standards for grades of carcass
beef (quality-steer, heifer, cow).

54.107 Specifications for official United
States standards for grades of carcass
beef (quality—bullock).

AUTHORITY: 7 U.S.C. 1621–1627.

SOURCE: 42 FR 53921, Oct. 4, 1977, unless
otherwise noted. Redesignated at 46 FR 63203,
Dec. 31, 1981.

Subpart A—Regulations
DEFINITIONS

§ 54.1 Meaning of words.
Words used in this subpart in the sin-

gular form shall be deemed to import
the plural, and vice versa, as the case
may demand. For the purposes of such
regulations, unless the context other-
wise requires, the following terms shall
be construed, respectively, to mean:

Administrator. The Administrator of
the Agricultural Marketing Service, or
any officer or employee of the Agricul-
tural Marketing Service to whom au-
thority has heretofore been delegated
or to whom authority may hereafter be
delegated, to act in his stead.

Agricultural Marketing Service. The
Agricultural Marketing Service of the
Department.

Animals. Cattle, sheep, swine, or
goats.

Applicant. Any person who has ap-
plied for service under the regulations.

Branch. The Meat Grading Branch of
the Division.

Carcass. The commercially prepared
or dressed body of any animal intended
for human food.
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